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Abstract

A study on productive performance and carcass quality of veal calf production fed of
five different feed types, namely milk replacer (MR), milk replacer + 15% of soy flour at week 4,
6 and 8 of trial and Mamamate (commercial milk replacer). The results of this study indicated that
veal calves receiving milk replacer had better productive performance than those of soy flour
groups. For carcass quality, there was no significant difference among groups in term of slaughter
weight, hot carcass weight, chilled carcass weight, dressing percentage, carcass length and loin
eye area. The external and internal organs were not significant difference among groups. For Thai
style cutting, no significant difference among the five groups in term of percentages of longissimus
dorsi, chuck, neck, brisket, lump, flank, trim meat, fat and bone (P>0.05} except percentage of psoas
major. The 12 dissection of rib of milk replacer groups had the highest percentages of meat and
fat but the veal calves fed with milk replacer + 15% of soy flour at week 6 of trial had the highest
percentage of bone (P<0.05). Furthermore, the standard cutting of primal cuts was not
significantly different among groups (P>0.05) except perceutége of fore shank,

For meat and fat quality, no significant difference among groups in term of pH value at
longissimus dorsi and semimembranosus, conductivity values of longissinus dorsi at 45 min
p.m., meat colour (L*, a*, b*), water holding capacity such as drip loss, thawing loss, boiling loss
and grilling loss as well as chemical composition of veal. But conductivity values of
semimembranosus of veal calves fed milk replacer + 15% of soy flour at week 4 of trial was the
best at 45 min p.m. but at 24 h p.m. of both muscle was not significantly different among groups.
The results of the panel test such as tenderness, flavour, juiciness and overall acceptability as well

as shear force values were not significantly different among groups (P>0.05). For the study on



fatty acid composition of veal from 5 groups indicated that the most fatty acid composition were
pakmitic acid, oleic acid and linoleic acid. The TBA values of veal calves fed Mamamate was
higher than the other groups (14.07-44.44%). Cholesterol and triglyceride contents were not

significantly different among groups.



